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COMPANY
The love for the land, for wine has
accompanied the Fornaro family for
generations. In 2020, Ciro Fornaro, created
his two-hectare company. His desire: to
produce a niche and superior quality wine,
capable of distinguishing itself for its purity
from the products of large industry.
DENOMINATION
Typical geographical indication of Puglia
TYPE
Red vine
GRAPE VARIETY
Primitivo 100%
AREA
Italy: Grottaglie (TA)- Puglia. 
TYPE OF SOIL
Clay
VINEYARD
Espaliere five years
HARVEST 2024
Mechanized mid-September
From the vineyard to the cellar, winemaking
is a journey of transformation. We start by
pressing the grapes at low pressure so as
not to stress the fruit which releases the
must.
Yeast-driven fermentation converts sugars
into alcohol. After racking, the wine rests for
approximately 6-8 months in steel barrels at
a constant and controlled temperature for
refinement. Finally it is bottled and left to
rest for another 6-8 months, ready to reveal
all its secrets to those who taste it.
CHARATERISTIC
Intense ruby red colour, aroma of currants
and mineral hints. The initial sour taste,
linked to the strong polyphenolic extraction
induced by the suffering of the vine on the
clayey.
PAIRINGS
Roast meat and medium-aged cheeses.
Ideal when combined with the great recipes
of the Mediterranean tradition.
SERVING TEMPERATURE
16- 18 ° C
ALCOHOL CONTENT
14.5% vol
BOTTLE
750 ml






